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[s7] ABSTRACT

The invention concerns non-dairy creams that comprise
the usual compounds: water, vegetable fat, milk compo-
nent and emulsifier, preferably a caseinate. Although
the concentration ratio B/C? (B=milk component,
C=emulsifier) in these NDC’s is high the viscosity of
these NDC's is still less than 150 mPa s. Also a process
is disclosed for the preparation of these NDC’s, in
which a specific order of processing steps is essential.

14 Claims, 2 Drawing Sheets
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